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Ready-to-eat (RTE) sauces and like products such as
gravies, dressings, and dips, are often served alongside
other foods to enhance its flavour or complement dishes

Potential risk due to failure in observing hygiene
practices and improper food handling
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RISK OF GRAVIES AND SAUCES
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Gravies are typically served hot, dressings or dip are
generally served cold or at room temperature

» Often made in large batches

* May be held for extended periods without proper
temperature control
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RISK OF GRAVIES AND SAUCES
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Gravies

* May be heated, cooled, and re-
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100°C ,

heated successively e

* Allow spore-forming bacteria to grow !

* E.g. Clostridium perfringens & Bacillus cereus
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Bacillus cereus can produce a heat-stable toxin in food
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RISK OF GRAVIES AND SAUCES
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Dressings or dip
* include fresh ingredients without cooking
— Fresh tomato, onion and herbs

° Egg-based sauces may contain raw eggs
— Mayonnaise, aioli, and tartare sauce
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Review of Foodborne Disease Qutbreaks Related to
Food Premises and Food Business in 2016
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malpractice in handing of food

E&Ib\;ﬁ -
e e NS our cream sauce
* E EEEHH fElj t}EI' *ﬁﬁﬂa'“‘jﬁi¥ﬁ %/J\ﬁﬁ ' — One large bottle of sour cream sauce was re-packed into
IEE%? 2 35?543.?&‘:%%1’5@ smaller bottles and multiple handling occurred during
= s - the re-packing procedure
S !WJFE'}EAE lﬁﬁL 1= tl:%ﬁlgzj-ﬂu T \'\ﬁﬂ Improper food hygienic practices by food handlers, cross
= Z — )
= #@5&2 FE LX&E%E{\#':*”K@E”J“HU Eﬁ'b‘ contamination with other foods, re-packing and
% il] ¥:|' B #@*ﬁﬁﬁé&ﬂ ﬂtn[‘lm continual topping-up of sour cream sauces posed a risk

of cross-contamination
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To assess the microbiological quality of RTE sauces and like products served
or prepared by local food premises

— Commonly available and with potential microbiological risk

1. Dressings, dips (usually refrigerated or left under ambient conditions)

2. Hot-served gravies
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SAMPLE TYPES
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Chain store Individual store
2 &EMAC™ contain egg ingredients 5 5 10
SHRECH contain fruit or vegetables ingredients 5 5 10
SUEEBCH contain dairy ingredients 5 5 10
Hith (40Zfif - /LI ) Others (e.g. sesame, satay) 10 10 20
MNIE 3t curry sauce 5 5 10
S B&ET cream sauce 5 5 10
7T Tomato sauce 5 5 10
Hith ( #N88JET, 4-0f5T ) others (e.g.teriyaki,beef brisket sauce) 10 10 20

50 50 100
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RESULTS AND DISCUSSION
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MICROBIOLOGICAL SAFETY
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Satisfactory Borderline Unsatisfactory:

potentially injurious to health and/or
unfit for human consumption

WHRERE 255 R AP N/A 25 R AP
Salmonella spp. pog =L idun Detected in 25g
Not detected in 25g
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S. aureus and other coagulase-positive <20 20 - <104 > 104
staphylococci
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Clostridium perfringens
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Samples were all found satisfactory 10
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1"& E tl:@ E % Refers to “Microbiological Guidelines for Food”

MICROBIOLOGICAL QUALITY
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Satisfactory Borderline Unsatisfactory
EREEFTEEA 4 RIEEC30/E 48/ 5] Acc [30°C /48 hours]
<103 103 - <10° >10°
<10° 10°-<10’ >10’
N/A N/A N/A

BERRMEY - KEBERE Hygiene indicator organisms - E. coli
<20 20 - <102 >102
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ACC RESULT

(@R A2 B NUMBER OF APPLICABLE SAMPLES = 75)

FRERETHER (BRETNEER L EML)
ACC Result (cfu/g)
<103 103-<10* 104-<10° 10°-<10° 106-<107 >107
#8BlFood category 6 = 151 0] A=
(n=29) Satisfactory Borderline Unsatisfactory
26 2 1 0 0 0
#¥8hllFood category 2 N s Of Am=
(n=47) Satisfactory Borderline Unsatisfactory
46 0 0 1 0 0
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The ACC of one curry sauce was rated as
unsatisfactory for quality 12
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E. coli RESULT
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* One avocado dip sample was rated as unsatisfactory, with
1.3 x 10° cfu/g E. coli detected

* Unsatisfactory for hygiene
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o HMMEREAZER  PLOEMEFARREREFAEERE - U
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® One hot gravy sample (curry sauce) and one avocado-based dip
(guacamole) sample were rated as unsatisfactory for quality and hygiene,
respectively

® In response to results of these samples, follow up investigations to the food
premises concerned was conducted to understand the preparation process
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CURRY SAUCE - ACC s
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® ACCis an indicator of quality. ACC level can be influenced by various
factors, including the microbiological quality of ingredients,
temperature control during the cook-chill process and post-process

contamination N
B 52 Al ZE 7S/

Cooled by fan for four to six

® Further investigation revealed that the hot-holding temperatures may ;
ours

occasionally be insufficient, and the cooling time to reach 20°C could

exceed the recommended duration of two hours or less
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GUACAMOLE - ACC
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® F. coliis a commonly used faecal indicator organism. Substantial
number of E. coli in food suggests a general lack of cleanliness in
handling and improper storage.

® A review of the production process highlighted the need for improved
personal and food hygiene practices, including the provision of soap
for handwashing in the kitchen

® Fresh ingredients intended for use without cooking have been
identified as a potential source of contamination, and they should be
handled with strict hygiene practices during food preparation
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FOLLOW-UP ACTIONS
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® The vendors of the shops were reminded to follow GHPs when handling ready-to-eat
ingredients to prevent cross-contamination and the growth of bacteria ® 9

® Follow-up samples were taken from the concerned shops and the results were satisfactory
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OVERALL MICROBIOLOGICAL QUALITY
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® The microbiological quality of sauces and like products collected in this study was
generally satisfactory

® However, one hot gravy sample (curry sauce) and one avocado-based dip (guacamole)
sample were rated as unsatisfactory for quality and hygiene, respectively.
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COOLING AND REHEATING PREPARED FOODS
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FOOD AND PERSONAL HYGIENE
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® Raw ingredients such as fresh herbs or spices, onions, and tomato, etc.
used in the preparation of dressings or dips can be sources of
contamination

® Previous outbreaks: leek in cheese sauce & basil in pasta salad

® Important to ensure the microbiological quality of raw ingredients is
suitable for direct consumption and that these ingredients should be
handled with strict good food hygiene practices

21
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HOW TO IMPROVE
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For hot gravies, spore-forming bacteria
pose a particular concern, as they can
survive cooking temperature

Dressings and dips often involve mixing
raw ingredients, which can serve as
sources of contamination
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Any improper time/temperature control in the post-
cooking process could allow these bacteria to
proliferate, potentially leading to food poisoning

Food handlers should also pay attention to
hygienic handling of these ingredients
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CONCLUSION
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®The overall microbiological quality of RTE sauces and like products was satisfactory

®However, bacterial count of two samples indicated that there may be room for improvement in
personal and environmental hygiene but there was no food safety concern

®Proper time and temperature control should be implemented to ensure food safety. Besides, good
personal and environmental hygienic practices should be observed to minimise the chance of cross
contaminations and the growth of bacteria
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ADVICE TO TRADE
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* Precooked sauce should be stored pr(I)_FerIy in hot or cold-holding devices within two hours if
not intended for immediate serving. Hot food must be maintainéd at temperatures over 60 C
and cold food should be kept at 4 C or below

* Raw food ingredients should be obtained from approved and reliable sources. When using raw
eﬁgs or milk products in dressings and dips, pasteurised options, such as pasteurised egg,
cheese, and milk products, are safer choices

* Separate raw food from cooked and RTE food to avoid cross-contamination. Prepared RTE
ingredients have tq be stored seRarater from raw food ingredients in the refrigerator. The
preparaglon areas for raw food should be separated from areas for handling of RTE food, as far
as possible

24
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ADVICE TO PUBLIC
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Consume sauces or like products with raw or undercooked
ingredients ASAP after purchase

High-risk groups, including pregnant women, young children,
the elderly, immunocompromised persons, and persons taking
antibiotics and antacids, are advised not to consume RTE sauces
or like products with raw or undercooked ingredients
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Ready-to-eat Food

Food Safety Guidelines for Food Businesses

General Hygiene Advice for Food Businesses
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